Fah-Who-Foray Green Pea Puree Drizzled Over Crispy Toast Points

Instructions:
1. Slice baguette and brush with olive oil. Place on pan and toast in oven until golden. (400 degrees.)
2. Rub toast with clove of garlic, like sandpaper.
3. Place green peas, cream, mint, basil, salt and pepper in processor and puree. Add more stock of cream if mixture is too thick. 
4. Drizzle small amount of puree over each piece of toast. 

Ingredients: 
1 baguette
1 10oz. Pkg. green peas
3 bts. Cream or chicken stock
2 tsp. Mint
2 tsp. Basil
Salt and pepper
Olive oil
1 clove peeled garlic

Remember, kids... always have an adult present when making these tasty WhoTreats! 